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RECORD TYPE: Abstract 
LANGUAGE: English 

ABSTRACT: Using a commercial lager brewing yeast th. ■ „■ 

magnesium, potassium and phosphate Ion's bH^ t lmmedlate release of 
wort was evaluated to be Sirectly re^ated^n 1 * lnocula t«* into 

performance. Yeast which released SrecL^ s ^sequent fermentation 

immediately after Inocolatlcl^l^^llJ^T 1 ^ ° f theSe ions 
evidenced b y better growth, hi^SLS^JSS^S lower 

abhors ^slYoVTr Seat J ^Tll^ ' Veast that 

poorly throughout f ermentatlof producing^Lf witTl ^ tio »» Performed 
concentrations and hiaher dian*»t-wi i ? " Wltn lower ethanol 
identification and Seve!opment of a f es f . ob — tions led to the 

method to measure Mg ++ released L aSorb^ 1 ^ h±9hly sensitiv e 
its vitality and a predictor of Its ^hf ? £ eaSt aS an indicator of 
Full method detail/of th^i^Srj.fJTSiT'ii: 

ALCOHOL fHUbfHATE, 64-17-5: ETHANOL; 64-17-5 • 

DESCRIPTORS : 

^Sf^^orS^S • Bioprocess 

"S^an^^r" «-es- Fu n g i, Piantae; Fungi-Unspecified- 
OR ^co^ceSr (FUng± ~ ^-P-"^); Saccharomyces cerevisiae 
BI non Y =^ p^?™™ (SUPER ™*> - — ganisms; 

"St^ ION; — 3IUM; 

"SS^hES! BEER^BIOTUMNESS*'' BIOPROCES ~ 
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JOURNAL: Journal of the soc . ety Qt Btewing chem . sts ^ ^ 

ISSN: 0361-0470 
DOCUMENT TYPE: Article 
RECORD TYPE: Abstract 
LANGUAGE: English 

SUMMARY LANGUAGE: English; Spanish 

""aLVoVs^ inoculation 

methylene Sue ^lEnTi^r" ' P ? rf ° rmance cann °t be predicted and 
viability drops £eJow 95* J^St * lna ~ Urate if the actual cell 
steps recommended to overcome t£e nroh?"^' describe a series of 
Pitching procedures. The we ? weighTof T,!"™"^ ^ n ° mal 

biomass is first determined The dH or\L , V r S ° me measure °* its 
if found to be signifies; hioW ^ ^slurry « then measured and, 
undergone extensive futoIysL anS L reiecJldT ^ P "' the SlU " V has 
passes the pH test, it is tJen subW^H f * r6USe - If the slu "y 

generated from this aJsay Is above' the tl° * Pr ° tSaSe test ' If the value 
discarded due to a low in i • f specification, the slurry is 

permeability, both JScX^ f ^TyeLt"* SiST "S V" f U 

the protease test, it is subjected to fatality assav Xl * lurrv . P asses 

Release Test. Should the slur™ a i= vitality assay, the Magnesium 

test, it is reuse fo U b en I set specification for this 

confidence in the performance o? tS t ^ Wlth a h±gh degree °* 

scales ranging from laboTa^orv f? ?? I V ? 1S P rocedu " was proven at 
lead to proactivJ^eaSSSSS con£L?° ? * i 3 '°° 0 ^ volume s, and can 
times, and better quaTS e b ih/SS^ fe ™ e *tor residency 

and easily implemented 2 c^lerc^l b^llmo Si/ 41 * 1 *' 

D^CR^o^ 31 7439 " 95 " 4: ^SIUM; 9001-92-7: PROTEASE 
MAJOR CONCEPTS: Foods 
BIOSYSTEMATIC NAMES: Fungi— Plantae 
ORGANISMS: yeast (Fungi) 

BI So S n Y =r C (SUPER ™*> ! ^ —organisms; 

"SifSS^ SSIS- rel - Se -st-yeast viability 

yeast viabmJy measurement i2i2 measurement m *thod; proteasetest- 
METHODS 4 EQUI PM^N? dScM Sa 2' yeaSt vitalit y measurement method 

INDUSTRY : bLw!^ IndS^rJ 9 P rocedu "-P"cessing method 
MISCELLANEOUS TERMS- hwr. f oma „,. 
CONCEPT CODES- fermentation control; slurry pH 

13530 rood Technology-Evaluations of Physical and che^cai Properties 



want to be treated if you become 
seriously ill. 

• Your family members will not have to 
guess what you want. It protects them 
if you become seriously ill, because 
they won't have to make hard choices 
without knowing your wishes. 

• You can know what your mom, dad, 
spouse, or friend wants through a Five 
Wishes living will. You can be there for 
them when they need you most. You 
will understand what they really want. 

What Is Five Wishes? 

How Five Wishes Can Help You And Your Family 
How Five Wishes Began 

For 12 years, a man named Jim Towey worked 
closely with Mother Teresa, and, for one year, 
he lived in a hospice she ran in Washington, 
DC. Inspired by this first-hand experience, 
Mr. Towey sought a way for patients and their 
families to plan ahead and to cope with serious 
illness. The result is Five Wishes and the 
response to it has been overwhelming. It has 
been featured on CNN and NBC's Today Show 
and in the pages of Time and Money maga-zines. 
Newspapers have called Five Wishes the 
first "living will with a heart. ".3 
Five Wishes is for anyone 18 or older- 
married, single, parents, adult children, 
and friends. Over one million Americans 
of all ages have already used it. Because it 
works so well, lawyers, doctors, hospitals 
and hospices, churches and synagogues, 
employers, and retiree groups are handing 
out this document. 

If you live in the District of Columbia or one of the 35 states listed below, you can use 

Five Wishes and have the peace of mind to know that it substantially meets your state's 

requirements under the law: 

Arizona 

Arkansas 

California 

Colorado 

Connecticut 

Delaware 

District of Columbia 
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DESCRIPTORS: 
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DOCUMENT TYPE: Journal article ^ 
FOODLINE UPDATE CODE: 19940609 ^ 
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13353165 PASCAL No. : 98-0080523 
Effect of calcium, magnesium, cobalt fli) »ri 
Saccharomyces cerevisiae growtt ' Cat " nS ° n the 

PASTERNAKIEWICZ A; TUSZYNSKI T 

-sssssi ^ssrScjrKis and Technicai 

Si-?" 0311 P ° liSh j ° Urnal ° f f °° d and nutrition sciences, 1997, 6 (4) 

No^of'Refs"" 2 ^ ^ labil "y s INIST-11688; 354000077365080070 

Document Type: P (Serial) ; A (Analytic) 

Country of Publication: Poland 

Language: English Summary Language: Polish 

The effects of Ca SUP + SUP 2 . Co SUP + «?ti D o M 

aerobic condition" Zn sup + sup 2 anrt^r " Sim "°» >"« 

^it^ns^ait^o^ Ls1?L e ^ 

Phase. The Ca SUP T SUP 2 to SUP !%Sp fc P ro " OUnCed in the initia l growth 

SUP 2 contents in tL ' ^ + SUP 2 , Mg SUP + SUP 2 , and Zn SUP + 

condition for the yeUs T E wort s^i/^ Mt K Pr ° Vide °P timura * row ^ 
ions. yeasts. The wort should, thus, be supplemented with these 

Bt SL^^ 1Pt °^ : ^"""^"tw Fungi; Thallophyta; Brew.r yeast- 



DialogClassic Web(tm) 



httpy/www.dialogclassic.com/main.vmgw 



Tolerance; Milieu culture; Mout biere; Facteur milieu; Effet 
concentration; Cobalt Ion 

Classification Codes: 002A31B01B; 002A35C04; 215 
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13235187 PASCAL No.: 97-0504444 
Requirements for zinc, manganese, calcium, and magnesium in wort 

BROMBERG S K; BOWER P A; DUNCOMBE G R; FEHRING J; GERBER L; LAU V K; TATA 

M 

Miller Brewing Co., 3939 W. Highland Blvd., Milwaukee, WI 53208-2866, 
United States 

Journal: Journal of the American Society of Brewing Chemists, 1997, 55 ( 
3 ) 12 3~ 128 

ISSN: 0361-0470 CODEN: JSBCD3 Availability: INIST-11145; 
354000068415560070 

No. of Refs.: 16 ref. 

Document Type: P (Serial) ; A (Analytic) 
Country of Publication: United States 
Language: English Summary Language: Spanish 

The effect of wort zinc, manganese, calcium, and magnesium on 
fermentation performance was investigated in 2-L laboratory fermentations 
Trace metals were added at different concentrations to a 16 Degree P wort. 
CO SUB 2 evolution rate, specific gravity, and pH were monitored throughout 
the fermentation. Fermentation performance was based on the time to end of 
fermentation. Under the conditions used, zinc was found to be maximally 
effective at a level of 0.1-0.15 mg/L; lower concentrations can result in 
slower fermentations. Zinc concentrations do not affect cell growth, but 
rather affect the specific rate of fermentation. The yeast's history with 
regard to zinc concentration has an effect on fermentation performance. No 
effect on fermentation performance was seen by increasing the manganese 
concentration fivefold, increasing the magnesium or calcium concentration 
twofold, or varying the Mg SUP + SUP + /Ca SUP + SUP + ratio from one to 
four. 



English Descriptors: Inorganic element; Concentration effect; Beer wort; 
Property composition relationship; Zinc; Manganese; Calcium; Magnesium; 
Fermentation 

French Descriptors: Element mineral; Effet concentration; Mout biere; 
Relation composition propriete; Zinc; Manganese; Calcium; Magnesium; 
Fermentation 
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REVEMOICATIONS 

1. Tonneau a vin . destine dan, le domaine domestique i 
f r-ner un recipient pour 1, conservation du vin dans lequel le 
con.onunat.ur tire 1. boi.son au ,ur .t a „.,ur. de ... be.oins. le 
x tonneau etant foro* d"„„ corps (2 , p re se„t,nt deux embases (3, et 
U> dont l u„e U) „ t , quip6e w ^ ^ 

contenu. caracterise par le fait qu^ii ren ,er,„e dans son voiun* 
mterxeur ,8, une poch e <9> etancne. dane l.qu.ll. i. vin est plae6 a 
l abrx de r a ir. directement raccordee au robinet (5). 

10 i e , ait 2 \ T ° nM,U * Vin " lon ** "vendication 1. caracterise par 
1* f-xt que la poche ,9, solidaire do robinet (5, est ..novible 

le f.it T ° nneaU ' 8el ° n 13 2. caracterise par 

1. *«t qu xx est for** .„ deux parti., „o et ,„ .fables et 
dotees de moyens de liaison (12]. 

*. Tonneau a vin selon 1, revendication 1, caracterise par 
le fait que le corps (2) •*«■ ri.n.- - 

P *** d»n$ un materiau isolant 

thermxque tel qu'une mousse de polyureth.ne. 

le ,.i fc f' TOnn " U * " l0n 18 «• caracterise par 

X axt qu u „ e ba 9 ue ll.stxque ,H, ,. nd ue ceinture le robinet 15 , 
a s s, p tie deboucnant de rorifice (n) r4au96 

«ur laquelle elle s'appuie. 

le fait 6 \ T ° nneaU 4 Vin Sel0n 18 "vendication 5. caracterise par 
16 ,ait qUe 14 b * — Pr«.nte un profil conique. 

le fait ? \ ' " 10n 14 "^""0" *■ caracterise par 

f.xt que 1. baoue fendue present, une coll.rette saillant. ,,6, 

■ . Tonneau a vin selon 1. revendication 2. caracterise p. r 

<: £Lz*'~* M m pr6Mnu dM moyens - e — »■» 

9. Tonneau a vin s.ion 1, revendication a. caracterise par 
I fait que les aoyens de positionn^nt ,e pr.sentent sou. 1. formft " 

L u ::;; 9 T i8 ; i ,,e,r6aii rMbaseu ' . 

tenon (19) solidaire du robinet (5|. 

le fait T ° nneaU ' 8el ° n 18 reVendi "*»" caracterise par 

fit que 1. corp. ( 2 , pretente vo1u(m .^.^ 

^ens de surelevation de la poche (9, p. r rapport au 
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Journal: J. INST. BREW., 1981, 87 (4) 223 
ISSN: 0368-2587 Availability: CNRS-5007 
No. of Refs. : 4 REF. 

Document Type: P (SERIAL) ; A (ANALYTIC) 
Country of Publication: UNITED KINGDOM 
Language: ENGLISH 

LA TENEUR EN ZN DES CELLULES DE LEVURE NE PEUT ETRE UTILTqFF rvwMc- 
INDICATEUR GENERAL DE LA TENEUR EN ZN DANS LE MOUT UTILISEE COMME 

English Descriptors: FOOD; CHEMICAL COMPOSITION; BIOLOGICAL INDICATOR- 
BREWER YEAST; HEAVY METALS; BEER WORT; ZINC INDICATOR, 
English Generic Descriptors: MICROBIOLOGY ^ 

Fr ^T^ T or e i r ript ° rS: ZINC; METAL kOURD; LEVURE BRASSERIE; COMPOSITION 

CHIMIQUE; INDICATEUR BIOLOGIQUE; MOUT BIERE; ALIMENT 
French Generic Descriptors: MICROBIOLOGIE 

Classification Codes: 340A04G 
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DIALOG (R) File 203:AGRIS 

Dist by NAL, Intl Copr. All rights reserved. All rts. reserv. 
02409021 AGRIS No:- 2000-060379 

Effect of zinc acetate added in grape must on some by-products of 
fermentation content in wine 

Ruzic, N.E. (Faculty of Technology, Novi Sad (Yugoslavia)) 
Journal: Proceedings - Faculty of Technology in Novi Sad, Zbornik radova 
- Tehnoloski fakultet u Novom Sad u^_ 1995-1996: v 26-27 ' ?iT 

Notes: 2 graphs; 1 table; 13 reft ISSN: 0550-2187 

Language: English Summary Language: English, Serbian 
Place of Publication: Yugoslavia 
Document Type: Journal Article, Summmary 
Journal Announcement: 2610 Record input by Yugoslavia 

zinc^c^r ^"^^f Wlth artifiac "lly contaminated grape must with 

SiviK cf " the am ° Unt 5 and 10 m * n Simulated the 
activity of yeast Saccharomyces cerevisiae marked as 25-c, but reduce the 
activity of yeast Saccharomyces bayanus marked as S-4. After alcoholic 
SSS ?\ J" Sampl6S With increase <* quantity of zinc more glycerol and 
aceSdehvSe wL deteCted than in COntro1 oneJ/toount of 

deoend?S y on J \ 1* in contro1 samples or something smaller, 

depending on wine yeast using for fermentation. 

Descriptors in English: *WINES; * GRAPE MUST; *ZINC; *ALCOHOLIC 

FERMENTATION; *ACETALDEHYDE ; 'GLYCEROL; 'ALCOHOLS; ALCOHOLIC BEVERAGES 
^° H0LS; ALDEHYDES ' BEVERAGES; CARBOHYDRATES; ELEMENTs/ fERmIotaSoN 
FERMENTED PRODUCTS; FRUIT MUSTS; FRUIT PRODUCTS; HEAVY METALS -^TAlSc' 

POLYOLS; PROCESSED plant products -- procesS ScTsfS 

Descriptors in Spanish: *VINOS; 'MOSTO DE UVA; *CINC; *FERMENTACION 

^n?^ 10 *'' * ACET ^EHIDO; 'GLICEROL; 'ALCOHOLES; ALCoSsf SdeHIDOS 
;™ CARES ALC0H0LES ' BEBIDAS; BEBIDAS ALCOHOLICAS; CARBOHIDRATOS 
ELEMENTOS METALICOS; ELEMENTOS QUIMICOS; FERMENTACIOnT^METALES PESADOS • 
MOSTO DE FRUTAS; POLIALCOHOLES ; PRODUCTOS DERIVADOS DE L^RUtS 
PRO?EsSosf ERMENTADOS; PR ° DUCT0S PROCESADOS; PRODUCTOS VE GE T ALE S ' 

Descriptors in French: *VIN; *MOUT DE VIN; *ZINC; 'FERMENTATION 
ALCOOLIQUE; 'ACETALDEHYDE; 'GLYCEROL; 'ALCOOL; ALCOOL; ALDEHYDE- 
BOISSON; BOISSON ALCOOLISEE; ELEMENT CHIMIQUE; ELEMENT METALLIOUE • 
FERMENTATION; GLUCIDE; METAL LOURD; MOUT DE FRUITS; POL YOL^^PRODUI T A 
BASE DE FRUITS; PRODUIT FERMENTE; PRODUIT TRANSFORMS; PRODUIT VEGETAL 
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robxnet 5 , travers rorifice •„ de ^ ^ ^.^^ 

• 1. figure *. Pui8 . on ecarte la b , gue 4lijtique m d<ns ^ 

de. fleches r.per.es 20 "unive.udes.fenteafinquellepui.se 

^ intrMuit - - « x. mc,u 4 e ;; 

«• 1. "gure 4. P , r 80n elasticity 1, bague ,« revient e„ place et 
vient ainsi immobiliser le robin.t 5 dan, X'orifice 13. 

II est essentiei d-.viter toute introduction d'.ir dans Xa 

9 ill court si i* ... 



Pocbe 9 ,u «urs dutir.oeduvin. Pourcela.onpeutmettreen 
Place dans le volume i„ te rieur 8 d u tcnne.u , „ e , moy .„ s de 
sur.l.vation de la poche 9 par r , pport au robl „ et 5 ^ 
P.uvent par exemple ,e presenter sous 1. forme d'un plateau, incline 
ou non. f lxe dans la partie ,o et 1, du tonne.u , de telle sorte 
a soulever la p OC he 9 par rapport au robinet 5. 

D« pl us . ces moyens de sur.levation permettent de vider 
integralement la poche 9 sans effort. 

invention trouvera sa place dans la cuisine ou la salle a 
«..n 3 er du fait de ,. contenanc. moyenne de ,0 litres, le vin serait 
Pret . etre consomme sans .voir i 1'entreposer i i. cave ou ,„ 
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la restauration ou le debit de boissons pourrait proposer .a 
• leur clxentele des vins du tiraoe puisne r. spect estbeti.ue nl 
.-xr.it pas .,„ eadre du loMl com)nepciai ^^^^ s 

PPXxe.txon dont 1. but est d'.viter 1. .n bout.ille, trop 

25 couteuse rejoignent tous son sens. 

realise, L ' Ut " i " t " n t0 " n " u .« ^economi. ou'.lXe permet de 

reaXx.er .„ evxtant 1, mise en bouteilles constituent les points 
important, de 1' exploitation de Invention. 

O'.utres «ises en oeuvre d. 1. pre ,e„te invention, a la 
30 portee de X* Homme de X'Art auraim* • , - 

aura " nt P« egalement etre envisages 

sans pour autant sortir du cadre de c.iXe-ci 
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